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PEMANFAATAN BUAH LOKAL SEBAGAI KOAGULAN DALAM 
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Fakultas Keguruan dan Ilmu Pendidikan, Universitas Muhammadiyah
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ABSTRAK
Keju merupakan salah satu produk pangan dengan proses penggumpalan protein 
susu. Penelitian ini memanfaatan buah lokal sebagai koagulan untuk 
menggumpalkan susu kedelai menjadi keju. Penelitian ini bertujuan untuk 
mengetahui pengaruh buah lokal sebagai koagulan pada soy cheese terhadap 
kadar protein, organopletik dan daya terima masyarakat. Rancangan penelitian 
menggunakan Rancangan Acak Lengkap (RAL) 2 faktor 6 taraf perlakuan yaitu 
jenis buah (nanas, jeruk lemon dan asam sitrat) dan konsentrasi (0,12 %; 2%; 3 
%), masing-masing perlakuan dilakukan 3 ulangan. Metode penelitian yang 
digunakan adalah metode eksperimen, observasi, kepustakaan dan dokumentasi. 
Pengujian kadar protein menggunakan metode biuret, analisis data kadar protein 
menggunakan uji Two Way ANOVA dan dilanjutkan dengan uji Duncan’s 
Multiple Range Test (DMRT), sedangkan pada pengujian organoleptik dan daya 
terima masyarakat menggunakan analisis deskriptif kualitatif berupa data angket. 
Hasil penelitian menunjukkan bahwa tidak ada pengaruh nyata pada kontrol 
positif (penambahan asam sitrat 0,12 %) dan ekstrak jeruk lemon 3 % (P>0,01) 
terhadap kadar protein pada soy cheese, sedangkan pada perlakuan dengan 
penambahan ekstrak nanas 2 % dan 3 %, ekstrak jeruk lemon 2 %, serta asam 
sitrat 0,12 % (kontrol negatif) terdapat pengaruh nyata (P<0,01) terhadap kadar
protein pada soy cheese. Kesimpulan menunjukkan bahwa kadar protein tertinggi 
pada perlakuan ekstrak nanas 3 % sedangkan kadar protein terendah pada 
perlakuan ekstrak jeruk lemon 3 %. Hasil uji organoleptik keju paling dominan 
pada tekstur lembut, warna putih tulang, rasa gurih dan sedikit asam. Daya terima 
panelis paling dominan menyukai perlakuan dengan penambahan ekstrak jeruk 
lemon 3 %.
Kata kunci : soy cheese, ekstrak nanas, ekstrak jeruk lemon, asam sitrat
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THE UTILIZATION OF LOCAL FRUIT AS A COAGULAN
FOR SOY CHEESE MAKING
Risza Fawzia Rakhmah, A 420 090 201, Biology Education Department,
Faculty of Education and Teacher Training, Muhammadiyah University
Surakarta, 2013, 93 pages
ABSTRACT
Cheese is one of food product by coagulating process of milk protein. This 
experiment used the local fruit as a coagulant for coagulating soy milk become 
cheese. The aim of experiment was to know the influence of the local fruit as a 
coagulant in soy cheese to the protein level, organoleptic test and society 
accepted. The experiment method used a complete random design (CRD) with 
two factors by 6 treatments, the first factor were the various fruit (pineapple, 
lemon and citric acid) and the second factor were the concentrations of fruit (0,12 
%; 2 %; 3 %), each treatment with three replications. The experimental method 
used was the method of experiment, observation, literature, and documentation. 
Protein level test used biuret method, data analysis level of protein used Two Way 
ANOVA and continued by Duncan’s Multiple Range Test (DMRT), while the 
organoleptic test and test of society accepted used the analysis of qualitative 
description by using questionnaire. The result of experiment showed that there 
were no significantly influence in citric acid 0,12 % (positive control) and the 
treatment lemon extract 3 % (P<0,01) for protein level of soy cheese, while the 
addition of pineapple extract 2 % and 3 %, lemon extract 2 % (treatment) and 
citric acid 0,12 % (negative control) were significantly influenced (P<0,01) to 
protein level of soy cheese. The highest protein level was the addition of 
pineapple extract 3 % treatment, while the lowest protein level was the addition of 
lemon extract 3 % treatment. The organoleptic test of cheese was most dominant, 
namely : soft texture, white-bone color, savory and slightly sour taste. The most 
dominant of society accepted was the treatment of lemon extract 3 %.
Key word : soy cheese, pineapple extract, lemon extract, citric acid
